lunch
STARTERS AND SALADS
Oak smoked salmon with lemon,
granary bread and butter 

£8.25

RICE PAPER ROLLS
Fresh tuna and avocado with carrot, basil,
mint and a sweet spicy dipping sauce £8.25

Superfood salad quinoa with spinach,
broccoli, roasted pumpkin, beetroot,
edamame beans, peas, sprouts and
toasted seeds
£10.45/ £13.75

Asian marinated chicken with red pepper,
cucumber, bean sprouts, coriander and
mint with a honey and soy dipping sauce
£8.25

Classic Caesar salad crispy prosciutto,
croutons, Grana Padano and Caesar
dressing
£13.75/ £17.00

Crispy duck with iceberg lettuce, julienne
cucumber and spring onion with a hoisin
dip£8.25

Crispy duck salad watermelon, feta, rocket,
mint and plum dressing
£12.65/ £17.00

FISH
Sea bass pan fried fillet with salsa verde,
creamy mashed potato and spinach £19.20

Tuna Niçoise salad seared tuna loin with
green beans, quail’s egg, red onion, cherry
tomatoes and black olives with vinaigrette

£12.65/ £17.00
Blue cheese and chicory salad Cornish blue
cheese, chicory, caramelised pecans and
pear with French dressing £10.45/ £13.75
Tempura of vegetables seasonal vegetables
in crispy batter served with aioli
£7.15
SIDES 
Green salad
Tomato salad
Truffle fries/ Chunky chips

£4.65

Smoked haddock and salmon fishcake
served with wilted curly kale, topped with a
soft poached egg, chive hollandaise and kale
£13.75
Crab linguini fresh Cornish crab with a spicy
tomato and chilli sauce on linguini pasta
£18.50
Thai green curry with chicken or king
prawn, stir fried pak choy and crispy
shallots with sticky rice
£15.95
MEAT
Shepherd’s pie braised lamb topped
with a cheesy potato mash
£16.45

SHARING PLATES AND NIBBLES
Arancini wild mushroom Arborio rice balls
with a truffle, basil and crème fraiche dip
£6.05

Design burger with bacon, Emmenthal,
tomato chutney, iceberg lettuce and
mayo with chunky chips 
£14.80

Rustic breads a selection of homemade
breads with butter 
£4.35

Chicken Milanese bread crumbed chicken
with lemon and black truffle mayo  £18.15

Salami with garlic and fennel, bresaola,
coppa and lomo 
£11.25

Fennel and pork meatballs with spaghetti,
served with tomato sauce 
£15.95

Rustic crudités fresh raw vegetables with
garlic and herb roasted flatbread, crispy
kale and a selection of delicious dips £4.95

Chelsea club sandwich roast chicken bacon,
avocado, plum tomato and cos lettuce
served on white sourdough bread with
homemade vegetable crisps 
£12.60

Pork crackling homemade crispy pork
crackling with pink salt
£3.85
Sicilian lemon olives with lemon
and olive oil

£4.30

Cheese shards homemade crispy cheese
pastry shards
£3.85

Steak sandwich roast beef with red
caramelised onion marmalade,
horseradish mayo and chunky chips £16.50
SANDWICHES
Please ask for this week’s sandwich menu

drinks
HOT DRINKS
Americano 
£2.70
Cappuccino/Latte 
£3.00
Single espresso 
£2.25
Double espresso 
£2.80
£2.40
Cup of tea (including selection of herbal teas) 
Pot of tea £4.50
Hot chocolate £3.10
SOFT DRINKS
Coca-Cola £2.20
Diet Coke £2.20
Orange juice £2.25
Elderflower pressé £2.70
Apple juice £2.70
Organic lemonade
£2.70
San Pellegrino limonata £2.70
Sparkling/still water
small £2.50
large £4.95
CHAMPAGNE
Perrier-Jouët Grand Brut
Glass 
Bottle 

£12.00
£52.00

WHITE WINE
Silver Ghost Sauvignon Blanc 2016
Central Valley
Glass 
Bottle 

£7.00
£18.00

ROSÉ
M de Minuty Rose 2016 Cotes de Provence
Glass 
£7.00
Bottle 
£21.00
RED WINE
Rioja Reserva 2011 Vina Alarde
Glass 
Bottle 

£7.00
£21.00

SNACKS
Peanuts£1.00
Crisps£1.00

